Lizzies 

Hazel Dean of Newark insists these are 
not a holiday cookie, but a favorite with 
her family all year long. 


1'4 cups raisins 

Y% cup whiskey or orange juice 

% cup flour 

% teaspoon baking soda 

3%, teaspoon cinnamon 

% teaspoon nutmeg 
teaspoon ground cloves 
tablespoons margarine 
Y% cup light brown sugar, packed 
ess 
cups pecans or walnuts, chopped 

8 ounces candied cherries 
4 ounces candied citrus 
Soak the raisins in the whiskey or orange 

juice for 1 hour. Cream the margarine, 
brown sugar and then the egg. Stir in the 
dry ingredients and mix well. Mix in the 
fruits and nuts. Drop from teaspoons on 
greased cookie sheets. Bake for 15 minutes 
at 325 degrees. Makes 4 to 5 dozen. 
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Nancy Coale Zippe is a free-lance writer. 
Her column, What’s Cooking, appears on 
Sunday and Wednesday in the News-Jour- 
nal papers. If you are looking for a recipe 
or sending in a requested recipe, write to 
What’s Cooking, News Journal, P.O. Box 
1111, Wilmington, Del. 19899. Include your 
name and address and telephone number 
with your letter. No telephone calls will be 
accepted. Recipes printed in the column 
are not tested by The News-Journal Co. 


